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Operating Instructions
Hudng dan st dung
Slow Cooker
NGi ndu cham
JSC-316

Luu y an toan khi st dung

1. Vui long tudn thi nghiém ngdt cac luu y an toan khi st dung nay dé trénh gay
nguy hiém, thudng tich cho ban than va ngudi khac.

Néu bo qua céc ky hiéu dudi day, st dung san pham sai cach, c6 thé dan dén
thudng tich hodc thiét hai vé tai san.

N

3. Dudi day la y nghia ctia cac ky hiéu dudc stf dung trong tai liéu nay.
Q Cac thao tac bi Cac thao tac bat Cac thao tac can
cam tuyét déi budc phaitudntheo — thudng xuyén luuy

O 1. Vui long d&t san pham xa tam tay tré em. Khong dé tré tu'y st dung thiét bj
nham trénh nguy cad bi dién giat, bong hodc gay ra thuong tich khac.

.Vuilong khong chén céc vat la nhu mat kim loai, day dién hoac kim nho vao bén
trong hay cac khe hd ctia san pham, néu khdng, cé thé gay ra chap dién hodc
dan dén san pham hoat dong bat thudng

A 3. Khi vé sinh, khi khdng st dung hodc khi san phdm gdp su ¢d, vui long rat phich
cam dién dé tranh ro ri dién hodc khdi dong ngoai y mudn.

.Vui long khong dat san pham nay truc tiép trén (fa hodc gan bat ky ngudn nhiét

hay ngudn lfa nao, dé tranh hu hong, truc trac hodc tham chi la nguy hiém.

Vui long khéng dat san pham nay trén cac bé mat khéng én dinh, am udt, nhiét

do cao, tron trugt hoac khdng chiu nhiét (nhu khan trai ban nhua, vai bong,

tham, v.v.), dé tranh nguy cd dién giat, chay no, rgi d6 gay tai nan hoac thiét hai
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tai san.
.Vui long st dung 6 cdm dién riéng c6 dong dién dinh mUc tif 10A trd [én va dién
ap xoay chiéu 220V, dé tranh gdy ra cac sy co nhu chay né hodc dién git.
Vui long khéng cdm hodc rdt phich cdm bang tay udt dé tranh bi dién giat. Khi
rat phich cdm, phai ndm vao phan than phich cdm, khong dudc kéo day ngudn
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vi cé thé lam hong day.
.Néu day ngudn bi hong, dé dam bao an toan, can dugc thay thé bdi nha san
xudt, trung tdm bao hanh ctia hdng hodc k§ thuat vién chuyén nghiép.
9. Trudc khi st dung, vui long dam bao déy ngudn dugc cdm chdt vao & cdm. Néu
khong, tiép xdc kém cé thé dan dén hu hdng, chap dién hodc chéy no.
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San pham nay chi danh cho muc dich st dung trong gia dinh. Cong ty sé khong

chiu trach nhiém dai v8i bat ky tai nan hodc thugng tich nao do st dung cho
muc dich thudng mai, st dung sai cach hodc khdng tudn thu hudng dan st dung
nay.

San pham nay chi dudc st dung trong nha, khdng st dung & noi dm uét hodc
ngoai trai dé tranh nguy cg dién gidt va hu hdng do linh kién xudng cap.

San pham nay khéng danh cho ngudi bi suy giam vé thé chat, gidc quan, tri tué
hodc thiéu kinh nghiém va kién thic st dung (bao gdm ca tré em), trir khi cd
ngusi gidm sat chiu trach nhiém vé sy an toan va huéng dan cu thé khi st dung.

Can gidm sat tré em trong sudt qua trinh st dung dé dam bao tré khong chai

dua vdi san pham.

Khi st dung, vui long khéng d6 nudc qua 80% dung tich long noi dé tranh nudc

s6i tran ra gdy bong. Vui long khong cham vao céc bo phan nhiét do cao nhu 16

thodt hai. Néu can ma ndp, nén st dung khan hodc gang tay cach nhiét dé tranh
bi bong do nhiét do cao.

Khi san pham gép su cd, vui long mang dén trung tdm bao hanh dé sia chira.

Tuyét déi khdng tu'y thao rdi hodc thay thé linh kién, tranh nguy cd chay ng, dién

giat hodc gay thuang tich.

. Sau khi m& bao bi, vui long vit ngay tdi ni [6ng vao thung rac dé tranh nguy co
tré nho chai dua dan dén ngat thd.

. Khi st dung [an dau, cé thé xuat hién mui la trong vai pht, day la hién tugng
binh thudng.

Vui long khéng van hanh san phdm khi khéng cé thuc pham trong noi dé tranh
lam hong linh kién.

Long ndi va ndp déu [ hang dé v3. Hay can than dé tranh va phai vat ciing hodc
[am rai rét gdy nit v3.

Vui long khéng ndu long noi trén Ua trén va tranh thay d6i nhiét do dot ngot. Chi

vé sinh long n6i sau khi da ngudi hoan toan dé tranh hién tugng nit v3 do co

gidn nhiét.

Vui long gili bén trong thiét bi ludn sach s&, khdng cé vat la, dong thai dam bao
mdt ngoai ctia long ndi khd rdo. Long ndi can dudce dat ding vitri, [dp khép nhe
nhang dé tranh anh hudng dén hiéu qua st dung.

21.Vuilong khdng van hanh san pham khi khdng cé long noi hodc khong cé thic an
trong long n6i dé tranh hu hong linh kién.

22. Vui long khéng dé nudc canh hodc sdp rai vao bén trong than mdy dé tranh chap
mach.

23. Vui long khéng nédu thiic an truc tiép trong noi dé tranh hu hong linh kién.

24.Vuilong chi y thai gian nau dé tranh viéc nau qud lau lam can nudc. Néu xay ra
tinh trang nay, vui long ngat dién ngay lap tuc.

25. Khi khéng st dung trong thai gian dai, vui long vé sinh san pham sach sé, lau kho
roi cat gidl.

26. Vui long khéng di chuyén san pham trong qué trinh van hanh.

27.Vui long khdng nhing san pham vao nudc hodc dé nudc ban vao.

Kinh glfi Quy Khach hang,

Joyoung xin chén thanh cam on Quy Khach hang da tin dung san phdm N6i ndu chédm
clia Joyoung. Toan bd ndi dung trong tai liéu nay chi nhdm muc dich tham khao cho
ngudi dung trong qué trinh st dung va bao tri san pham. Hinh anh ciing chi mang tinh
chat minh hoa, vui long tham khao san pham thuc té. Néu co bat ky van dé nao chua

dudc dé cap, xin vui long lién hé véi Bo phan chdm soc khach hang dé dugc ho trg.
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Hay bt dau va tan huéng hanh trinh ndu nuéng ctia ban!

Tén goi va chic nang cua cac bo phan

© Tén goi cic b6 phan
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Long noi sUf

Than may chinh

Luuy: San pham chi mang tinh chat tham khao, hinh dang
cu thé cé thé khac so véi thuc té.

© Bang diéu khién
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___&nddm Che  _néng
i gaee

1
NGt "Bat dau/Huy"

NGt "Hen gid/Gitt am" NGt "Chic nang"

Cach sif dung san pham

Nt chiic ndng
e Dung dé chon céc chiic ndng ndu an.

o § ché do chd, vui long nhan nit "Chitc n3ng" dé chon [an lugt cac chiic n3ng

"N&u canh/stp", "Ham ga/vit", "Ham xudng", "Ninh/ham", "Chao ngli c6c", "Chéo
dn dam", "Bo ngot/Che", "Ham ndng". Trong qua trinh chon, dén bao chic nang
tudng Ung sé nhap nhay, man hinh sé hién thj thai gian ndu mac dinh. Sau khi
chon chiic ndng mong mudn, nhan ndt "Bt dau/Huy" dé thiét bj bat dau hoat
dong theo chic ndng da chon. Dé huy chlc nang, vui long nhan gill nit "Bat

dau/Hay" lan nita.

"o

thich bang cach nhan nit "+" hodc
@Nljt ||+||, Nl:lt n_n

non

o Nhan nhanh nat "+" hodc
hodc
gid, mdi lan tdng hodc giam sé [a 5 phut).

theo chiic ndng da chon. Thai gian ndu sé dugc hién thi dugi dang dém ngudc.

Luu y:Khi chon chiic ndng, ban cé thé diéu chinh thdi gian ndu phu hdp tly theo s8

Sau khi chon chic néng, vui long nhan nat "+" hodc "-" dé thiét [&p thai gian hen gid.
sé tang hodc gidam thdi gian 6 phidt. Nhan gitt nat "+"
khodng 1 gidy dé tang hodc giam 6 phit/lan (d6i véi thai gian chon dudi 1

Sau khi da thiét lap thai gian hen gid, nhan nlt "Bat dau/Huy" dé bt dau hoat dong

indicator light will illuminate.

When the remaining time is less than or equal to the required cooking time, the

"Timer” light will turn off, and the cooking function will begin.

Note:

1. The appointment time refers to the cooking completion time, with a maximum

appointment of 24 hours.

2. For cooking timer settings, please refer to the "Cooking Timer Table for Each

Function.”

3. The keep warm function cannot be used with the appointment function.

4. If the machine is already in working mode, keep warm mode, standby mode, or the

lgstart of an appointment function, pressing this button will be ineffective.
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outside of the appliance can be wiped with a wrung-out damp cloth to prevent water
ingress, electric leakage, or malfunction.

If there is still an odor on the ceramic inner pot and inner lid after cleaning with
ordinary detergent, you can pour baking soda into the ceramic inner pot, add a
small amount of water, turn on the appliance to heat and boil, and then scrub with a
scouring pad to remove the odor.

When the product is not in use for a long time, please clean the slow cooker

thoroughly, dry it, and then store it.
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* Bang thdi gian nau tudng Ung vdi tiing chiic ndng ()?DH@Nn GA|d \ o , ) - Sau khi chifc nang nau da chon két thiic, thiét bi sé ty dong chuyén sang chifc nang Phan tich va khac phl_lC SU co Tuyén bo
Thdi gian nau va pham vi diéu chinh hen gid cho tifng chifc ning * 0 ch€ d chd, sau khinhan nit "Chdc ndng” dé chon ché 6 ndu hodc sau khi gilt @m, chiic ndng nay sé ty dong két thic sau 12 gig.
Chicndng | Thdigian |Thdigian hen|Thdi gian hen|  Gittam Thei gian cai ddt thdi gian nau cho chifc ndng do, ban cé thé nhan ndt "Hen gig" dé thiét © Bt d3u/Hiy ; . o N&i stva ndp st 1a cac bd phan dé v3, khdng ndm trong pham vi bao hanh.
mdcdinh | gid macdinh| gigtoida hen gig lap thoi gian bdt dau nau. . s A s ) L Malloi Neuyenjmhan Khacphuesifco ® Ccdi liéu trong hudng dan st dung nay dudc cung cap bdi cd s6 dif liéu cta
e o N - « Jtrang thai chd, ndt nay sé khong cé téc dung. Sau khi chon chifc ndng mong » — ; T - —
N&u canh/sip 18 6.0 24H 12H 1328 e Nhdn cac nat "+" hodc "-" dé dieu chinh thdi gian hen gid. Trong 10 gid dau, S nhn it ndy dé thiét bi bt d3u hoat 45 £3 Thiét bi s& phat canh bdo| Thiét bi s& phét canh bao khi dién ap Trung tAm Nghién cliu va Phét trién Joyoung,
muoén, nhan ndt nay dé thiét bi bat dau hoat dong. A N N . NN
Ham gajvit 50 6.0 2aH oH 1530 thai gian ting/gidm s& [3 6 phit. Sau 10 gig, thdi gian tdng/giam s& (3 1 gid. Néu K dams hoot dé y - T d”h-’ i /g v Chuvn v » khi dién ap nguon vugt | ngudn vugt qua 280V £10V. Sau khi dién
: : ; — P < a . - A < * Khi dang hoat dong, nhan gilf nit nay dé huy qua trinh nau va chuyén ve trang thai ua muc cho phé ap giam 10V so v8i muc canh béo, thiét bj
N -~ nhan gitt "+" hodc "-" trong 2 giay, thai gian sé tang/giam lién tuc theo quy tac: g phep. P& ’ :
Ham xudng 2.2 6.0 24H 12 1732 “g N , & g] J . yg . &e ’ a cha. sé ty dong trd lai trang thai binh thudng.
Ninh/ham 30 6.0 24H 12H 9540 - Dudi 10 gid: Tang/Gidm 6 phdt mai lan nhan
: : i A - . o x s « E4 Thiét bj sé phat canh bdo| Thiét bi sé phat canh bao khi dién ap
. P i - Trén 10 gid: Tang/Gidm 1 gid mdi lan nhan : : i
Chao ngli céc 18 6.0 24H 12H 13-28 e . it mai B nhd khi dién ap nguon thap nguon thap han 150V £10V. Sau khi dién
Chao 3n dam 15 6.0 24H 12H 1.025 -Dudi 1 gid: Tdng/Giam 5 phit moi lan nhan hon muc cho phép. 4p ting 10V so véi muc canh bao, thiét bi
[T ISP N N ~ " N . PN . ~ . > . ~ > g
Pongot/che| 25 6.0 24H 12H 2,035 Thdi gian hen gid t6i da la 24 gid. —— s&tu dong trd lai trang thai binh thudng. Théng tin cd ban va tron bd san pham
Ham nong 5 60 > o 3015 e Sau khi di cai dit thdi gian mong muén, nhan nat "Bat dau/Huy" dé thiét bi bat Sd do al(;:‘n
Gitam 12H (Dém xudl) dau dém ngudc. Néu c6 hen gid, dén bdo hen gid sé sang.
. . [T ~ N . > o o e s ~ N Ns gy “ \ A e . > ~, N3 3
Lduy: §h| tg(/ﬂ ghlan d;mNntgwuttjc\Ct(;hﬂlta;hhf)tljfddnAhoachbarjgth0| girl (r;zju cja cai dat, ) C3u chi V@ sinh va bao du’o’ng M3 san pham JSC-316
1. Trong qué trinh nau, vui long chd y lugng nudc trong ndi dé tranh tinh trang can en 'ao €N glo se tatva thICL bl sE W dong chuyen sang che do nau. Dién ap dinh mc 220V
nudc gay chay noi. Sau khi ndu xong, thiét bi sé ty dong chuyén sang ché do gitt am. Luuy: Bang diéu khién * Sau khi st dung, vui long rdt phich cdm dién va chd than méy ngudi han roi méi vé oA .
. . o s b iz I RN 2 2Lz p E 220VAC 50Hz o " Tan s6 dinh mutc 50Hz
2. Khi ndu chéo, tng nguyén liéu khdng dugc vust qua 80% dung tich [ong noi dé 1. Thai gian hen gid la thdi diém thiét bi hoan tat qua trinh nau. C6 thé hen trudc O—é> sinh. 'Lflorgg SO !
. N > 1A 4 « AN P . ~ x e P thuat A X4 g Y
trdnh trao. Ty [& gao:nudc khuyén nghi la 1:8 dé mdn chdo dat d6 nhuyén ngon han. t6i da 24 gid. N * Vui long khdng st dung céc chat nhu dung méi cong nghiép, xang, bot tay, ban ythue Cong suat dinh mic 400W
Da&ivdi cac loai ddu, nén ngdm trudc tir 2-6 gid. ‘ 2. Dé cai dét thai gian ndu, vui long tham khao "Thdi gian ndu va pham vi diéu chai cling hodc bui nhi sit dé lau chiii, nh3m tranh [am hdng bé mit san pham. Dung tich dinh mic 3.0L
3 \;ao m;f hebhsachkh' nhiét d6 mdi trudng cao, nén giam thdi gian hen gig dé tranh chinh hen gid cho tiing chiic ndng'". Bo diéu nhiét * Vuilong khong ngdm nhiing toan bo san pham vao nudc dé rira. Chi nén dung Than may chinh 1
thuc pham bi hu hong. e SN ol & 5 A o) : 4 e nS i P R N SpA g A s i tié
N pﬂ R g ) . . . e 3. Chific ndng gitt am khong thé stf dung cuing vdi chiic nang hen gid. khan am vt kho dé lau bén trong va bén ngoai than may, tranh nudc tham vao C,h' tiet. NGi st (3L) 1
4. Cé thé diéu chinh thai gian ndu phu hgp bang nit "+" hodc "-" tuy theo lugng PR . . N e Lo s g am dong goi
Y o W L . 4. Néu thiét bj dang & trong trang thai hoat dong, gilt @m, chd hodc dd bat dau hen gay ro dién hodic hu hong thiét b ’ —
nguyén liéu. Trong diéu kién thdi tiét lanh, nén tang thdi gian ndu bdng cach nhan T L, IR : : B Hudng dan st dung 1
"1 48 dAm bao maén 3n dudc nau chin hodn toan. gid thiviéc nhan nut nay sé khong cé tac dung. Day nhiét  Néu sau khi vé sinh bang chat tay rifa thdng thudng ma long noi st hodc ndp van
5.Bang ty [é gao va nudc khuyén nghi khi ndu chao ddc/chéo lodng con mui, ¢6 thé cho mét it baking soda vao long noi, thém mot chit nudc, bat
Ty 18 Chao dic Chéo lodng Chéo d3c/Chéo loding @Giit 5m thiét b va dun s6i. Sau d6 dling miéng rtfa chén lau sach, mui héi sé dugc loai bo.
Lugng gao : 1: 10 1: 8 1: 65 bxaa s e . < o Lo i san pham kho Y 5i gian dai, vui [dng vé sinh san pha
g8 : « KNi & ché d6 chd, nhan ndt "Gitt &m”, dén gitt 4m s& nhap nhéy. Sau dé nhan ndt e Khisan pham khong dugc st dung trong thdi gian dai, vui long vé sinh san pham
0,5céc e e . . Lo o, o A s . p R
708 800mL 640mL 520mL "Bat dau/Huy", thiét bi s& khdi dong va chuyén sang ché do gitt am ngay lap tuc. sach s& lau kho hoan toan trudc khi cat gill
5 Sau 12 gid, chiic ndng gilt am sé tu dong két thic.
1coc 1600mL 1280mL 1040mL
140g
07 08 09 10 11
- 10. This product is intended for household use only. The company will not be held 21. Please do not power on and dry boil the appliance when the inner pot is not in . e Cooking Time Table for Each Function
Safety Precautions P i ok / panywitine power: yporihe app _ P Preface Component Names and Functions Product Usage ’
responsible for any accidents or injuries caused by commercial use, improper place or when there is no food in the inner pot, as this may cause damage to the Adiust o £ cooking ti 4 tion time f I functi
use, or failure to comply with this instruction manual. components. Dear User (®Function Button justment range of cooking time and reservation time for each function
1. Please strictly observe these important safety precautions to prevent hazards and . . . L . . . ! © Names of Components Function Default | Appointment Max. Keep Timer
11. This product is for indoor use only. Please do not use it in damp places or 22. Please do not splash water or soup into the interior of the slow cooker to prevent Thank you for choosing Joyoung Slow Cooker. Please note that all content in this manual e Used to select cooking functions
injuries to yourself and others. _ : o ' Time Default Appointment Warm Setting
) ) . outdoors to prevent electric shock and damage caused by component aging. short circuits on the circuit board. is for user reference during use and maintenance. The actual product may vary, and Upper Lid e In standby mode, please press the "Function” button to select functions sequen-
2. Please be aware that improper use of the product, disregarding the symbols . . . . . ) . . ) ) o Light Sou 18 6.0 24H 12H 13-28
} o 12. This product is not intended for use by persons with sensory or mental disabilities, 23. Please do not cook food directly in the pot, as this may cause damage to the images are for reference only. If you have any further questions regarding its use, please tially: “Light Soup”, "Chicken/Duck Soup”, "Meat Soup”, "Stew", "Multigrain 9 P : : e
below, may result in personal injury or property damage. . . . . ) ' ' ' '
: : ) or those lacking relevant experience or knowledge (including children), unless components. consult your local after-sales service center. Porridge”, “Baby Porridge”, “Dessert”, “Reheat’. During this process, the Chicken/Duck Soup 2.0 6.0 24H 12H 1.5-3.0
3. The meanings of the symbols used in this document are as follows. . . . . . . . ' ' ' '
they are supervised and instructed by a professional. Please ensure children are 24. Please pay attention to the cooking time to avoid prolonged heating that may dry Ceramic Inner Pot corresponding function indicator light will flash, and the digital display will show Meat Soup 2.2 6.0 24H 12H 1.7-3.2
® Absolutely prohibited A Mandatory opera- o Daily attention properly supervised and do not play with this product. out the water. If the above situation occurs, please immediately cut off the power. the required cooking time. After selecting the function, please press the "Start/- Stew 3.0 6.0 24H 12H 25-4.0
operations tions to follow required operations 13. When in use, please do not exceed 80% of the inner pot's capacity when adding 25. When not in use for a long time, please clean the appliance thoroughly, dry it, and Cancel” button, and the machine will begin working according to your selected Multigrain Porridge| 1.8 60 24H 12H 1328
O 1. Please keep this product out of reach of children. Children are prohibited from water to prevent boiling water from overflowing and causing burns. Please do not then store it. function. To cancel the function, please long-press the “Start/Cancel” button again. Baby Porridge 15 60 24H 12H 10-25
operating it alone to prevent electric shock, burns, or other injuries. touch high-temperature parts such as the steam vent. If you need to open the lid, 26. Please do not move the product during operation. [ J Main Unit * Note:When selecting a function, you can adjust the cooking time using “+"/"-" buttons
2. Please do not insert foreign objects such as metal shavings, wires, or needles into itis recommended to use a towel or heat-insulating gloves to prevent burns from 27. Please do not immerse the appliance in water or expose it to splashing water. ! according to your cooking needs, for your convenience. Dessert 25 60 24H 12H 2035
the product’s interior or crevices, as this may cause electric shock or abnormal high temperatures. ("+" Button, "-" Button Reheat 4 60 24H 12 315
operation. 14. If the product malfunctions, please send it to an after-sales service department ‘ o After the function selection is complete, please press the "+" or "-" button to set the Keep Warm 12H (Counting up)
A 3. When cleaning, if the product malfunctions, or when not in use, please be sure to for repair. Please do not disassemble the product or replace parts yourself, as Note: The product is for reference only, and the actual timer.
. . . . appearance may vary.
unplug the power cord to prevent electric leakage or accidental startup. this may cause fire, electric shock, or injury. oP yren * Ashort press of the "+" or "-" button will increase or decrease the time by 6 minutes. Note:
4. Please do not place this product directly on fire or near any heat sources or fire 15. After opening the package, please immediately dispose of the plastic bag in a © Control Panel After a long press (1 second) of the "+" or "-" button, the minute display will continu- 1. During the cooking process, please pay attention to the water level to prevent dry
sources, as this may cause damage, malfunction, or even danger. trash can to prevent children from playing with it and causing a suffocation / J \ ously increase or decrease in 6-minute intervals (for times less than 1 hour, the step is burning. After the cooking is complete, the machine will automatically switch to keep
5. Please do not place this product on unstable, damp, high-temperature, smooth, hazard. oyoung 5 minutes). warm mode.
or non-heat-resistant surfaces (such as plastic tablecloths, cotton cloths, carpets, 16. A slight odor may appear during the first use, which usually lasts for a few . _ + . o After the timer setting is complete, please press the "Start/Cancel” button, and the 2. When using the porridge function, please do not exceed 80% of the inner pot's
etc.), to avoid accidents and property damage caused by electric shock, fire, or minutes and is a normal phenomenon. - butten + butten machine will enter the corresponding working state, displaying the function cooking capacity to prevent overflow. A rice-to-water ratio of 1:8 is recommended for better
falling. 17. Please do not power on and dry boil the appliance when there is no food inside, as Start here and enjoy cooking! ! ! time in a countdown manner. stewing results. For beans, it is recommended to soak them for 2-6 hours
@ 6. Please use a separate power socket with a rated current of 10A or above and an this may cause damage to the components. | o beforehand
. . . . . . . . . . | Light Soup ~ Chicken/Duck  Meat Soup Stew | :
AC voltage of 220V to prevent fires, electric shocks, and other accidents. 18. The inner pot and inner lid are fragile. Please be careful to avoid collision with ! Soup ! i . 3. In summer or high-temperature conditions, it is recommended to appropriately
7. Please do not insert or pull out the plug with wet hands to avoid electric shock. hard objects or dropping them from a height, which may cause breakage. | % - é : | [ Menu” bar reduce the appointment time to prevent food spoilage.
When unplugging, please hold the plug body and do not pull the power cord, as 19. Please do not use an open flame to cook with the inner pot, and avoid sudden 3 MuLliﬁJam B\ab)y Dessert Reheat i 4. You can appropriately adjust the time using the "+" and "-" buttons based on the
this may damage the power cord. temperature changes. The inner pot must be completely cooled before cleaning to L forridee__Pormige oo quantity. In low-temperature or freezing weather, you can appropriately extend the
8. If the power COrid is damaged, to avoid dangef, it must be replaced ?y the . E[eventkn fro[: c‘rac.l;mgfdtt:}e to thirmallexpans:: andfczn;récnona - rK.em:pr time using the "+" and "-" buttons.
manufacturer, its service department, or similarly qualified professionals. - Flease keep .e Inside of the maF Ine clean and free of debris, and the outer - (a”fﬁrgss‘m@ 5. Recommended Rice-to-Water Ratio Table for Porridge/Congee
9. Before use, please ensure that the power cord is securely connected to the surface of the inner pot dry. The inner pot should be placed freely up and down to \ | ‘ /
socket. Otherwise, poor contact may lead to component damage, short circuits, or avoid affecting the use effect. ‘ ‘ ‘
other fire hazards. “Timer/Keep Warm"“Start/Cancel” “Function”
12 13 14 15 button button button 16 17 18
; : Ratio Cook porridge Porridge Cook porridge/Porridge @Keep Warm Troubleshooting and Solution m
Rice quantity 1:10 1:8 1:65 * In standby mode, please press the "Keep Warm" button, and the "Keep Warm" light
Ogg;p 800mL b40mL 520mL will flash. Then, press the “Start/Cancel” button to directly activate the keep warm e Ceramic pots and lids are fragile and are not covered by the warranty.
c function. The keep warm function will automatically end after 12 hours. Error Code Possible Cause Solution * The data in this manual is provided by the Joyoung R&D Center database
up :
140g 1600mL 1280mL 1040mL o After the function finishes running, it will automatically switch to the keep warm E3 High grid voltage alarm Alarms at 280V 10V, recovers when
function, which will automatically end after 12 hours. voltage decreases by 10V
@DelayTimer
e In standby mode, please press the "Function” button to select a cooking function, (®start/Cancel E4 Low grid voltage alarm Alarms at 150V+10V, recovers when Basic product information and packing details
or after completing the timer setting for a function, you can then press the * In standby mode, pressing this button is ineffective. After selecting a function, please voltage increases by 10V
“Timer” button to set it. press this button, and the machine will enter the working state.
B : . : . Model JSC-316
e Please press the "+" or "-" button: for times before 10 hours, the minutes will ® In working mode, please long-press this button to cancel the working state and
increase or decrease in 6-minute intervals; for times after 10 hours, the hours switch to standby mode. Rated Voltage 220V
will increase or decrease in 1-hour intervals. After long-pressing the “+" or "-" Cleaning and Maintenance Product Rated Frequency 50Hz
button for 2 seconds, for times before 10 hours, the minutes will continuously Electrical Schematic Diaaram Specifications Rated Power 400W
increase or decrease in 6-minute intervals; for times after 10 hours, the hours 9 e After use, please unplug the power cord and wait for the main unit to cool down Rated Capacit 30L
will continuously increase or decrease in 1-hour intervals (for times less than 1 before cleaning. pacly -
h . . : . . . ) ) o Electric Stew Pot 1
our, the step is 5 minutes). The maximum appointment time range is 24 hours. Fuse * Please do not use banana oil, gasoline, decontamination powder, hard brushes, or Packing
* After setting the desired time, please press the "Start/Cancel” button, and the L stainless steel wire balls to wipe the surface, as this may damage it. Details Ceramic Inner Pot (3L) 1
machine will enter countdown mode. If an appointment is set, the appointment Control Board * Please do not immerse the entire appliance in water for cleaning. The inside and Instruction Manual 1
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Hudng dan st dung
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Luu y an toan khi st dung
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1. Vui long tudn thi nghiém ngdt cac luu y an toan khi st dung nay dé tranh gay
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nguy hiém, thudgng tich cho ban than va ngudi khac.

.Néu bd qua cac ky hiéu dudi day, st dung san phdm sai cach, cé thé dan dén

thuong tich hodc thiét hai vé tai san.

. Dudi day lay nghia clia cac ky hiéu dugc st dung trong tai liéu nay.

Cac thao tac bi A Cac thao tac bat 0 Cac thao tac can
cam tuyét déi budc phaituadntheo ~ thudng xuyén luuy

.Vui long ddt san pham xa tam tay tré em. Khdng dé tré tu'y st dung thiét bi

nhdm trénh nguy cd bi dién giat, bong hodc gay ra thuong tich khac.

.Vuilong khong chen céc vat la nhu mat kim loai, day dién hoac kim nhé vao bén

trong hay cac khe hg cta san pham, néu khong, co thé gy ra chap dién hodc
dan dén san pham hoat déng bat thusng

. Khi vé sinh, khi khong st dung hoac khi san pham gdp su ¢, vui long rit phich

cdm dién dé tranh ro ri dién hodc khai dong ngoai y mudn.
Vui long khéng dét san pham nay truc tiép trén [fa hodc gan bat ky ngudn nhiét
hay nguén llfa nao, dé tranh hu hong, truc trac hodc tham chi la nguy hiém.

.Vui long khong ddt san pham nay trén cac bé mat khong 6n dinh, am uét, nhiét

do cao, tron trugt hodc khong chiu nhiét (nhu khan trai ban nhua, vai bong,
tham, v.v.), dé trdnh nguy ca dién giat, chdy nd, rdi d6 gay tai nan hodc thiét hai
tai san.

.Vuilong st dung 6 cdm dién riéng cé dong dién dinh mdc tif 10A trd 1én va dién

ap xoay chiéu 220V, dé tranh gdy ra cac sy c6 nhu chdy n6 hodc dién giét.

.Vui long khéng cdm hodc rdt phich cdm bang tay udt dé tranh bi dién giat. Khi

rat phich cdm, phai ndm vao phan than phich cdm, khdng dudc kéo day ngudn
vi ¢6 thé lam hong day.

.Néu day ngudn bi hong, dé dam bao an toan, can dugc thay thé bgi nha san

xuat, trung tdm bao hanh clia hdng hodc ki thuat vién chuyén nghiép.

. Trudc khi stf dung, vui long dam bao ddy ngudn dudc cam chdt vao 6 cam. Néu

khong, tiép xdc kém cé thé dan dén hu hong, chap dién hodc chéy no.
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San pham nay chi danh cho muc dich st dung trong gia dinh. Cong ty sé& khéng
chiu trach nhiém déi véi bat ky tai nan hodc thudng tich nao do st dung cho
muc dich thuong mai, st dung sai cach hodc khong tudn thi hudng dan st dung

nay.

San pham nay chi dugc st dung trong nha, khong st dung & ngi am udt hodc
ngoai trai dé tranh nguy cd dién giat va hu hdng do linh kién xudng cap.

San pham nay khong danh cho ngudi bi suy giam vé thé chat, giac quan, tri tué
hodc thiéu kinh nghiém va kién thic st dung (bao gom ca tré em), trir khi cé
ngudi gidm sat chiu trach nhiém vé su an toan va huéng dan cu thé khi st dung.
Can giam sat tré em trong sudt qua trinh st dung dé dam bao tré khong chai
dua véisan pham.

Khi st dung, vui long khéng d6 nudc quéa 80% dung tich long n6i dé tranh nudc
sbi tran ra gdy bong. Vui long khdng cham vao céc bd phan nhiét dé cao nhu 16
thodt hdi. Néu can md nap, nén sti dung khan hodc gang tay cach nhiét dé tranh
bi bong do nhiét do cao.

Khi san pham gdp sy co, vui long mang dén trung tdm bao hanh dé stta chifa.
Tuyét d6i khdng tu'y thao rdi hodc thay thé linh kién, trdnh nguy cd chéy no, dién
gidt hodc gy thuang tich.

Sau khi md bao bi, vui long vit ngay tdi ni 16ng vao thung rac dé tranh nguy cg
tré nho choi dua dan dén ngat thé.

. Khi st dung [an dau, cé thé xuat hién mui la trong vai pht, day la hién tugng

binh thudng.

.Vui long khong van hanh san pham khi khong cé thuc phdm trong noi dé tranh

[am héng linh kién.

Long ndiva ndp déu [a hang dé v3. Hay can than dé tranh va phai vat cling hodc
[am rdi rét gay nit va.

Vui long khéng ndu long noi trén Ua tran va tranh thay déi nhiét dé dot ngot. Chi
vé sinh long n6i sau khi da ngudi hoan toan dé tranh hién tugng nit v3 do co
gidn nhiét.

.Vui long gitf bén trong thiét bi luon sach sé&, khong cé vét la, dong thai dam bao

mdt ngoai clia long ndi kho rdo. Long ndi can dude dat ding vi tri, [dp khép nhe
nhang dé tranh anh hudng dén hiéu qua st dung.
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21. Vuilong khong van hanh san pham khi khong c6 long ndi hodc khdng cé thiic an
trong long ndi dé tranh hu hong linh kién.

22.Vuilong khong dé nudce canh hodc stp rai vao bén trong than may dé tranh chap
mach.

23.Vuilong khdéng nau thiic an truc tiép trong noi dé tranh hu hdng linh kién.

24.Vuilong chi y thai gian ndu dé tranh viéc ndu qud lau lam can nudc. Néu xay ra
tinh trang nay, vui long ngét dién ngay ap tuc.

25. Khi khong st dung trong thdi gian dai, vui long vé sinh san phdm sach sg, lau khd
roi cat gitl.

26. Vui long khong di chuyén san pham trong qué trinh van hanh.

27.Vuilong khéng nhiing san pham vao nudc hodc dé nudc ban vao.
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Kinh gufi Quy Khach hang,

Joyoung xin chan thanh cam dn Quy Khach hang da tin dung san pham Noi ndu chdm
clia Joyoung. Toan bd ndi dung trong tai liéu nay chi nhdm muc dich tham khao cho
ngudi dung trong qua trinh st dung va bao tri san phdm. Hinh anh cling chi mang tinh
chat minh hoa, vui long tham khao san pham thyc té€. Néu cé bat ky van dé nao chua
dugc dé cdp, xin vui long lién hé véi Bo phan chdm séc khach hang dé dugc ho trg.

Gl

Hay bat dau va tdn hudng hanh trinh ndu nuéng ctia ban!
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Tén goi va chic ndng cta cac bo phan

© Tén goi cac bo phan

—=—=— 5

Long noi su

@ Than may chinh

Luu y: San pham chi mang tinh chat tham khao, hinh déng
cu thé cé thé khac so vdi thuc té.

© Bang diéu khién

NGt " — NGt "+"

L "Menu"

P
Y gig 66

m" NGt "Batdau/Hay" NGt "Chlcndng"

n

NGt "Hen gid/Gilt
05



Cach sif dung san pham

(DNUt chidc ndng

Dung dé chon céc chlic ndng nau an.

0 ché dd chg, vui long nhan nat "Chiic ndng" dé chon [an lugt cac chiic ning
"N&u canh/stp", "Ham ga/vit", "Ham xudng", "Ninh/ham", "Chéo ngli c4c", "Chéo
an dam", "Dé ngot/Che", "Ham néng". Trong qua trinh chon, dén béo chic ndng
tudng Ung s& nhap nhdy, man hinh s& hién thi thai gian nau mdc dinh. Sau khi
chon chiic ndng mong mudn, nhan nat "Bt dau/Huy" dé thiét bj bat dau hoat
dong theo chiic ndng d& chon. Dé hly chic ndng, vui long nhan gill nat "Bat
dau/Huy" [an na.

Luu y:Khi chon chiic ndng, ban cé thé dieu chinh thai gian ndu phit hdp tly theo s3
thich bang cach nhan nat "+" hodc "-"

@NGt "+", NGt "-"

Sau khi chon chiic nang, vui long nhan ndt "+" hodc "-" dé thiét [ap thai gian hen gid.
Nhan nhanh ndt "+" hodc "-" sé tang hodc giam thai gian 6 phut. Nhan gitf nat "+"
hodc "-" khoang 1 gidy dé tang hodc giam 6 phut/lan (d6i véi thai gian chon dudi 1
giG, moi lan tang hodc giam sé [a 5 phut).

Sau khi d& thiét lap thai gian hen gid, nhdn n(t "Bat dau/Huy" dé bat dau hoat dong
theo chlic néng da chon. Thdi gian ndu s& dugc hién thi dudi dang dém ngudc.
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* Bang thdi gian ndu tuong Ung vdi ting chifc ndng

Thdi gian ndu va pham vi diéu chinh hen gid cho tiing chifc nang
Chlcnang | Thdigian |Thdigian hen|Thdigianhen|  Giltdm Thai gian
mdcdinh | gid macdinh| gigtoida hen gig
N&u canh/stp 1.8 6.0 24H 12H 1.3-2.8
Ham ga/vit 2.0 6.0 24H 12H 1.5-3.0
Ham xudng 2.2 6.0 24H 12H 1.7-3.2
Ninh/ham 3.0 6.0 24H 12H 2.5-4.0
Chéo ngli c6c 1.8 6.0 24H 12H 1.3-2.8
Chao dndam 1.5 6.0 24H 12H 1.0-2.5
D6 ngot/Che 2.5 6.0 24H 12H 2.0-35
Ham nong 45 6.0 24H 12H 30-1.5
Gilr am 12H (Dém xudi )

Luuy:

1. Trong qué trinh nau, vui long chi y lugng nudc trong ndi dé tranh tinh trang can
nudc gdy chay noi. Sau khi ndu xong, thiét bi sé tu dong chuyén sang ché do gitt am.

2. Khi ndu chéo, téng nguyén liéu khdng dugc vugt qua 80% dung tich long noi dé
trénh trao. Ty 1& gao:nudc khuyén nghi la 1:8 d& mdn chao dat d6 nhuyén ngon han.
DGi vdi cac loai dau, nén ngdm trudc ti 2-6 gic.

3.Vao mua heé hodc khi nhiét d6 moi trudng cao, nén giam thdi gian hen gid dé tranh
thuc phdm bi hu hong.

4. C6 thé diéu chinh thdi gian ndu phi hdp bang ndt "+" hodc
nguyén liéu. Trong diéu kién thdi tiét lanh, nén tang thdi gian ndu bang cach nhan
"+ " @& dam bao mén &n dudc nau chin hoan toan.

5.Bang ty |é gao va nudc khuyén nghi khi ndu chao déc/chéo lodng

"o

tuy theo lugng

Tylé Chao dac Chéo loédng Chao dac/Chéo loang
Lugng gao 1: 10 1: 8 1. 6.5
05 coc 800mL 640mL 520mL
70g
1cbe
140g 1600mL 1280mL 1040mL
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(®Hen Gig
e (J ché do chd, sau khi nhan nGt "Chiic nang" dé chon ché dé nau hodc sau khi

cai dat thai gian ndu cho chiic ndng dé, ban cé thé nhan nit "Hen gig" dé thiét

l&p thai gian bat dau nau.

Nhan cac nat "+" hodc "-" dé diéu chinh thai gian hen gid. Trong 10 gis dau,
thdi gian tang/giam sé la 6 phat. Sau 10 gid, thdi gian tang/giam sé la 1 gid. Néu
nhan gilt "+" hodc "-" trong 2 gidy, thdi gian sé tang/giam lién tuc theo quy tac:
- DUdi 10 gig: Tang/Giam 6 phit maéi l[an nhan

- Trén 10 gid: Tang/Giam 1 gid mdi lan nhadn

- DUdi 1 gig: Tang/Giam 5 phut mdi lan nhan

Thdi gian hen gid toi da la 24 gig.

Sau khi d& cai dat thai gian mong muén, nhan nit "Bat dau/Huy" dé thiét b bat
dau dém ngugc. Néu c6 hen gid, dén bdo hen gid sé sang.

Khi thai gian dém ngudc con lai nho han hodc bdng thai gian ndu d§ cai dat,
dén bdo hen gid s& tat va thiét bj sé tu dong chuyén sang ché d6 nau.

Luuy:

1. Thdi gian hen gid la thai diém thiét bi hoan tat qué trinh nau. Co thé hen trudc
toi da 24 gio.

2. Dé cai d&t thai gian nédu, vui long tham khao "Thdi gian ndu va pham vi diéu
chinh hen giG cho ting chiic nang".

3. Chiic ndng gilt @m khong thé st dung cling véi chiic nang hen gic.

4. Néu thiét bj dang & trong trang thai hoat dong, gilt am, chd hodc d& bat dau hen

gid thiviéc nhan nat nay sé khong cé tac dung.

@Giit dm
Khi & ché d6 chd, nhan nit "Gitt &m", den gitt am sé nhap nhay. Sau dé nhan nat

"Bat dau/Huy", thiét bi s& khai dong va chuyén sang ché dé gitt am ngay lap tuc.
Sau 12 gid, chiic nang gitf am sé tu dong két thic.
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o Sau khi chlic ndng ndu d& chon két thic, thiét bj sé tu dong chuyén sang chiic nang

gill am, chiic ndng nay sé ty dong két thiic sau 12 gid.

(®Bat dau/Huy

o ( trang thai chd, nit ndy s& khdng cé tac dung. Sau khi chon chiic ndng mong
mudn, nhan ndt nay dé thiét bj bt dau hoat dong.

e Khi dang hoat dong, nhan gitl nit nay dé huy qua trinh ndu va chuyén vé trang thai
cha.

Sc d6 dién

Cau chi
L —
E 220VAC 50Hz Bang diéu khién
N

3

BO diéu nhiét

Déy nhiét
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Phan tich va khac phuc su ¢

Ma 16i Nguyén nhan

Khéc phuc su c6

E3 Thiét bi s& phat canh béo
khi dién &p nguon vugt
qua muc cho phép.

Thiét bi s& phat canh béo khi dién ap
nguon vugt qué 280V 10V. Sau khi dién
ap giam 10V so v8i muc canh bao, thiét bi
sé ty dong trd lai trang thai binh thudng.

E4 Thiét bj sé phat canh béo
khi dién &p ngudn thap
han muc cho phép.

Thiét bi s& phat canh bao khi dién ap

nguon thap hon 150V +10V. Sau khi dién
ap tang 10V so v4i muc canh bao, thiét bi
sé tu dong trd lai trang thai binh thudng.

Vé sinh va bao duéng

* Sau khi st dung, vui long rdt phich cdm dién va chd than may ngudi han rdi méi vé

sinh.

* Vui long khong st dung cac chat nhu dung méi cong nghiép, xang, bot tay, ban

chai cling hodc bui nhti sét dé lau chui, nhdm tranh [@am hong bé mat san pham.

* Vui long khong ngdm nhing toan bd san pham vao nudc dé rira. Chinén diing

khan @m vét kho dé lau bén trong va bén ngoai than mdy, trdnh nudc tham vao

gay ro dién hoac hu hong thiét bi.

o Néu sau khi vé sinh bang chat tay rira théng thudng ma long noi st hodc ndp van

con mui, 6 thé cho mét it baking soda vao long noi, thém mot chiat nudc, bat

thiét bi va dun séi. Sau dé ding miéng rdia chén lau sach, mui hdi sé dudgc loai bo.

e Khisan pham khong dudc st dung trong thai gian dai, vui long vé sinh san pham

sach sé, lau kho hoan toan trudc khi cat gitl.

10



e NOi sttva ndp st [a cac bd phan dé v, khong ndm trong pham vi bao hanh.

e Cacdliéu trong hudng dan st dung nay dugc cung cap bdi co sa dif liéu cua
Trung tdm Nghién clfu va Phat trién Joyoung.

Thong tin cd ban va tron bd san pham

M3& san pham JSC-316
bién ap dinh muc 220V
N Tan s6 dinh muc 50Hz
Théng s6
ky thuat Cong suat dinh mitc 400W
Dung tich dinh mic 3.0L
Than may chinh 1
Chi tiét .
dong goi Noi stf (3L) 1
Hudng dan st dung 1
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Safety Precautions

1. Please strictly observe these important safety precautions to prevent hazards and

injuries to yourself and others.

N

Please be aware that improper use of the product, disregarding the symbols
below, may result in personal injury or property damage.
3. The meanings of the symbols used in this document are as follows.

Absolutely prohibited A Mandatory opera- o Daily attention
operations tions to follow required operations

O 1. Please keep this product out of reach of children. Children are prohibited from
operating it alone to prevent electric shock, burns, or other injuries.

N

Please do not insert foreign objects such as metal shavings, wires, or needles into
the product’s interior or crevices, as this may cause electric shock or abnormal
operation.

A 3. When cleaning, if the product malfunctions, or when not in use, please be sure to

unplug the power cord to prevent electric leakage or accidental startup.

~

. Please do not place this product directly on fire or near any heat sources or fire

sources, as this may cause damage, malfunction, or even danger.

&)

. Please do not place this product on unstable, damp, high-temperature, smooth,
or non-heat-resistant surfaces (such as plastic tablecloths, cotton cloths, carpets,
etc.), to avoid accidents and property damage caused by electric shock, fire, or
falling.

@ 6. Please use a separate power socket with a rated current of 10A or above and an

AC voltage of 220V to prevent fires, electric shocks, and other accidents.

~

. Please do not insert or pull out the plug with wet hands to avoid electric shock.
When unplugging, please hold the plug body and do not pull the power cord, as
this may damage the power cord.

@

If the power cord is damaged, to avoid danger, it must be replaced by the

manufacturer, its service department, or similarly qualified professionals.

o

. Before use, please ensure that the power cord is securely connected to the
socket. Otherwise, poor contact may lead to component damage, short circuits, or

other fire hazards.
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20.

13

. This product is intended for household use only. The company will not be held

responsible for any accidents or injuries caused by commercial use, improper
use, or failure to comply with this instruction manual.

. This product is for indoor use only. Please do not use it in damp places or

outdoors to prevent electric shock and damage caused by component aging.

. This product is not intended for use by persons with sensory or mental disabilities,

or those lacking relevant experience or knowledge (including children), unless
they are supervised and instructed by a professional. Please ensure children are
properly supervised and do not play with this product.

. When in use, please do not exceed 80% of the inner pot’s capacity when adding

water to prevent boiling water from overflowing and causing burns. Please do not
touch high-temperature parts such as the steam vent. If you need to open the lid,
it is recommended to use a towel or heat-insulating gloves to prevent burns from

high temperatures.

. If the product malfunctions, please send it to an after-sales service department

for repair. Please do not disassemble the product or replace parts yourself, as

this may cause fire, electric shock, or injury.

. After opening the package, please immediately dispose of the plastic bagin a

trash can to prevent children from playing with it and causing a suffocation
hazard.

. Aslight odor may appear during the first use, which usually lasts for a few

minutes and is a normal phenomenon.

. Please do not power on and dry boil the appliance when there is no food inside, as

this may cause damage to the components.

. The inner pot and inner lid are fragile. Please be careful to avoid collision with

hard objects or dropping them from a height, which may cause breakage.

. Please do not use an open flame to cook with the inner pot, and avoid sudden

temperature changes. The inner pot must be completely cooled before cleaning to
prevent it from cracking due to thermal expansion and contraction.

Please keep the inside of the machine clean and free of debris, and the outer
surface of the inner pot dry. The inner pot should be placed freely up and down to
avoid affecting the use effect.
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22.

23.

24.

25.

26.
27.

Please do not power on and dry boil the appliance when the inner pot is not in
place or when there is no food in the inner pot, as this may cause damage to the
components.

Please do not splash water or soup into the interior of the slow cooker to prevent
short circuits on the circuit board.

Please do not cook food directly in the pot, as this may cause damage to the
components.

Please pay attention to the cooking time to avoid prolonged heating that may dry
out the water. If the above situation occurs, please immediately cut off the power.
When not in use for a long time, please clean the appliance thoroughly, dry it, and
then store it.

Please do not move the product during operation.

Please do not immerse the appliance in water or expose it to splashing water.
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Dear User,

Thank you for choosing Joyoung Slow Cooker. Please note that all content in this manual
is for user reference during use and maintenance. The actual product may vary, and
images are for reference only. If you have any further questions regarding its use, please
consult your local after-sales service center.

{ J

W

. _J

Start here and enjoy cooking!
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Component Names and Functions

© Names of Components
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Product Usage

(DFunction Button
e Used to select cooking functions.

e In standby mode, please press the "Function” button to select functions sequen-
tially: "Light Soup”, "Chicken/Duck Soup”, "Meat Soup”, “"Stew", "Multigrain
Porridge”, "Baby Porridge”, "Dessert”, "Reheat”. During this process, the
corresponding function indicator light will flash, and the digital display will show
the required cooking time. After selecting the function, please press the "Start/-
Cancel” button, and the machine will begin working according to your selected
function. To cancel the function, please long-press the "Start/Cancel” button again.

¢ Note:When selecting a function, you can adjust the cooking time using "+"/"-" buttons
according to your cooking needs, for your convenience.

@"+" Button, "-" Button

® After the function selection is complete, please press the "+" or "-" button to set the
timer.

® A short press of the "+" or "-" button will increase or decrease the time by 6 minutes.
After a long press (1 second) of the "+" or "-" button, the minute display will continu-
ously increase or decrease in 6-minute intervals (for times less than 1 hour, the step is
5 minutes).

o After the timer setting is complete, please press the "Start/Cancel” button, and the
machine will enter the corresponding working state, displaying the function cooking
time in a countdown manner.
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e Cooking Time Table for Each Function

Adjustment range of cooking time and reservation time for each function
Function Default | Appointment Max. Keep Timer
Time Default Appointment Warm Setting
Light Soup 1.8 6.0 24H 12H 1.3-2.8
Chicken/Duck Soup| 2.0 6.0 24H 12H 1.5-3.0
Meat Soup 2.2 6.0 24H 12H 1.7-3.2
Stew 3.0 6.0 24H 12H 2.5-4.0
Multigrain Porridge 1.8 6.0 24H 12H 1.3-2.8
Baby Porridge 1.5 6.0 24H 12H 1.0-2.5
Dessert 2.5 6.0 24H 12H 2.0-3.5
Reheat 45 6.0 24H 12H 30-1.5
Keep Warm 12H (Counting up)
Note:

. During the cooking process, please pay attention to the water level to prevent dry
burning. After the cooking is complete, the machine will automatically switch to keep
warm mode.

N

. When using the porridge function, please do not exceed 80% of the inner pot's
capacity to prevent overflow. A rice-to-water ratio of 1:8 is recommended for better
stewing results. For beans, it is recommended to soak them for 2-6 hours

beforehand.

w

. In'summer or high-temperature conditions, it is recommended to appropriately
reduce the appointment time to prevent food spoilage.

e

You can appropriately adjust the time using the "+" and "-" buttons based on the
quantity. In low-temperature or freezing weather, you can appropriately extend the
time using the "+" and "-" buttons.

5. Recommended Rice-to-Water Ratio Table for Porridge/Congee
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Ratio Cook porridge Porridge Cook porridge/Porridge
Rice quantity 1:10 1:8 1:6.5
0.5Cup 800mL 640mL 520mL
70g
1Cup 1600mL 1280mL 1040mL
140g

@DelayTimer
* In standby mode, please press the "Function” button to select a cooking function,
or after completing the timer setting for a function, you can then press the

“Timer" button to set it.

Please press the "+" or "-" button: for times before 10 hours, the minutes will
increase or decrease in 6-minute intervals; for times after 10 hours, the hours
will increase or decrease in 1-hour intervals. After long-pressing the "+" or "-"
button for 2 seconds, for times before 10 hours, the minutes will continuously
increase or decrease in 6-minute intervals; for times after 10 hours, the hours
will continuously increase or decrease in 1-hour intervals (for times less than 1

hour, the step is 5 minutes). The maximum appointment time range is 24 hours.

After setting the desired time, please press the "Start/Cancel” button, and the
machine will enter countdown mode. If an appointment is set, the appointment
indicator light will illuminate.

® When the remaining time is less than or equal to the required cooking time, the
"Timer” light will turn off, and the cooking function will begin.

Note:

1. The appointment time refers to the cooking completion time, with a maximum
appointment of 24 hours.

2. For cooking timer settings, please refer to the "Cooking Timer Table for Each
Function.”

3. The keep warm function cannot be used with the appointment function.

4. If the machine is already in working mode, keep warm mode, standby mode, or the

9start of an appointment function, pressing this button will be ineffective.



@Keep Warm
e In standby mode, please press the "Keep Warm” button, and the "Keep Warm™ light

will flash. Then, press the "Start/Cancel” button to directly activate the keep warm
function. The keep warm function will automatically end after 12 hours.
o After the function finishes running, it will automatically switch to the keep warm

function, which will automatically end after 12 hours.

(®start/Cancel

¢ In standby mode, pressing this button is ineffective. After selecting a function, please
press this button, and the machine will enter the working state.
¢ In working mode, please long-press this button to cancel the working state and

switch to standby mode.

Electrical Schematic Diagram

Fuse
L —

E 1ZZUVAC 50Hz
N

S

Thermostat q

-

Heating Wire

Control Board
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Troubleshooting and Solution

Error Code Possible Cause Solution

E3 High grid voltage alarm Alarms at 280V=£10V, recovers when
voltage decreases by 10V

E4 Low grid voltage alarm Alarms at 150V=%10V, recovers when
voltage increases by 10V

Cleaning and Maintenance

21

After use, please unplug the power cord and wait for the main unit to cool down
before cleaning.

Please do not use banana oil, gasoline, decontamination powder, hard brushes, or
stainless steel wire balls to wipe the surface, as this may damage it.

Please do not immerse the entire appliance in water for cleaning. The inside and
outside of the appliance can be wiped with a wrung-out damp cloth to prevent water
ingress, electric leakage, or malfunction.

If there is still an odor on the ceramic inner pot and inner lid after cleaning with
ordinary detergent, you can pour baking soda into the ceramic inner pot, add a
small amount of water, turn on the appliance to heat and boil, and then scrub with a
scouring pad to remove the odor.

When the product is not in use for a long time, please clean the slow cooker

thoroughly, dry it, and then store it.



® Ceramic pots and lids are fragile and are not covered by the warranty.

¢ The data in this manual is provided by the Joyoung R&D Center database.

Basic product information and packing details

Model JSC-316
Rated Voltage 220V
Product Rated Frequency 50Hz
Specifications Rated Power 400W
Rated Capacity 3.0L
Electric Stew Pot 1
Packing -
Details Ceramic Inner Pot (3L) 1
Instruction Manual 1
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